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White Oaks, Nogal and Fort Stanton !

Elopant new vionclips have been put on. this lino, which will lonve
San Antonio every MONDAY, WEDNESDAY and FRIDAY, imme-
diately nf'ter tho arrival of tle train, for which it will wait, however
late tho trin may be; and will rencTi San Antonio from White Oaks
every TUESDAY. THURSDAY
the eastbound train. No moro night travel, Paspencers wii 1 stop
over nijjht at-tli- e Mountain Station ranch, and reach White Oaks in.
time for dinner nest day. ?oro
to drive, and no expense will ho
comfortably. Couches will leave.

and SATURDAY and connect with

but careful, sober men aru employed
spared to make pnsHengert, safe and

White Oaks every Monday, Wed- -

as well as if at their on homes.

U. OZANNE, Prop.

nesdhy end 1 rulav for the railroad. In ail my eight years experi-
ence in currying the U. S. mail I have never had a single accident
resulting in injury to anv one. Passengers who regard their comfort
nnd safety will cio well to patronize the OzanriK Stago Line, and when
they reach White Oaks to

Stop at the Hotel Ozanne !

Where tliov will bo taken care of
We strive to serve tho public.

PRINTING !JOB

The Eagle Office
Is Thoroughly

All Classes
Froan a Lady's

a 24s36 -

We are not given to itlle boasting, Imt are amply propared to

verify our assertions in this regard. A trial will convince.

Business

t'arful Koscrllon From Twn Wrll Known
('maullan í"rt.

From Dairy Iníjieetor Kter McFar- -

lane:
(.'hcesemuVers generally have had con

siderable trouble in making fine cheepe.
Many are anxious for a good yield nnd
therefore try to obtain it ut the expenso
of the quality. Now, this is rather poor
policy. Quality should bo the first con-

sideration and quantity second. Makers
Biust examine every can carefully, re
jecting sour and bad flavored milk. Hoat
to HO degrees, using tho rennet tost, get
when ripe enough bo as to run off the
whey in almut three hours from the
time the milk is set. Use rennet enough
to cut in 40 to 43 minutes undent fine-- that

is, provided you havo any difficulty
in getting a uico firm curd. Stir slowly
at first.

Cook to 100 degrees, firm well in the
whey, using a small hand hayrako, and
draw tho whey well down nt the first
show of acid. Keep up tho stirring proc-
ess until yon have a good, firm curd,
and draw tho balance of whey when it
shows from a quarter to half an inch of
acid by tho hot iron test. Stir until dry
enough, so as to expel the surplus whey,
and pack at tho sides of the vat, leaving
a largo drain up the center. Turn over
in half an hour. Do not allow tho whey
to gather in pools around tho curd. Pile
doublo tho second turning and increase
tho layers every time uutil four or five
high. Turn every 20 minutes after the
first timo. Keep over 04 degrees, 9G de-

grees being the best temperature
If there is no gas, it will be ready to

pass through tho mill in, say, 2,' to 3
hours ; if gassy, do not pass through the
mill until tho gas has nearly nil gone.
Allow it to cool down to 00 or 02 before
milling. Stir well for 15 to 20 minutes
and salt with 2 pounds of salt per
1,000 pounds of milk. Stir for 15 min
utes after salting. Put to press as
largo cheeses as yon can press and havo
boxes largo enough to hold thorn, as
tho demand is now for tall cheeso. Press
gently nt first, turning them, and pull
up tho baudago in about 45 or CO min-
utes. Put ou all the pressure before
leaving them for the night and see that
they are pressing even. Turn them again
in the morning and keep up the pres-
sure through tlio day, taking them out a
short time before they aro needed. Turn
them every day in the curing room. If
tho weather is hot and dry, sprinkle the
curing room with cold water twice or
threo times a day. Air tho curing room
night and morning, and you should ex-

pect good results.
From Professor Robertson :

"Cool August cheese" implies a rich
flavor which may bo preserved for tho
winter trade; a firm, solid body full of
meatiness; a fine ontsido finish, with
clean, bright rind, free from cracks, and
bandages fresh looking. When the even-
ings firo cool and tho milk needs ripen-
ing, don't fail to leave it in tho vat nn-t- il

it reaches the proper ututo of matur
ity before tho rennet is e.dded. Use
enough rennet tocoajmlate mature milk
to a state fit for cutting in 40 minutes,
when set at 88 degrees F. Dilute the ex-

tract to the extent of one pailful of wa-
ter for every vatful of milk and then
mix it thoroughly by vigorous, rapid
stirring.

When you aro troubled with gassy
curds, allow a development of acid, snch
as will be indicated by threads from the
hot iron test a qunrter of an inch long
beforo tho removal of the whey. It is a
good plan to run most of tho whey off
at un earlier stago and to leave only
enough whey on the enrd to permit a
freo stirring of it. After the whey is
drawn air the curd thoroughly and
mako provision for keeping it warm.
When a curd sink is used, if yon need to
retain the heat put the curd back into
the vat, but let tho temperature bo kept
above 01 degrees. turning and
aeration will facilitate tho development
of acid, providing the temperaluro bo
maintained. After the curd cutter has
been used tho curd should bo stirred and
aired for 15 or 20 minutes beforo tho
application of salt. From 2)á to 2

pounds of salt per 1,000 pounds of milk
should lo added to curds that are fairly
well dried by tho previous stirring.
They should be put in the hoops within
20 minutes after tho salt has been mixed
in.

Pressure should lo applied very grad
ually. Tho cheeses should lie bandaged
neatly when they aro tnrnod iu tho
hoops, within two hours after they nro
put in tho prei-scs- They should ugain bo
turned in the hoops some time in tho
following morning. Where practicable
cheese should be pressed for ut least 20
hours.

Ilnlry and Creamery.
In order to lie first class a cow nhould

lie a largo milker mid should havo also
a heavy per cent of fat and solids in tho
milk.

A genius lias found a good way to
paint iron stable and creamery roofs
quickly. He gets an ordinniy spray
pump and u quantity of pure boiled liu-see- d

oil. Then he puts tho oil into the
spi aver, turns tho hose upon tho roof
mid pumps away. Ho say he can spray

'a whole large barn roof Hum in two
hours. Some of the oil drops off, but
not much. Hoofs that have had iron
p iint upon them previously but have
grown rusty can I treated in this way
with tpvnl advantago about every other
year.

It is tho thin, poor creara that froths
nnd foams when churned nt low teni
pcratitro. Kichcrrani is not apt to. nils
is ono of Mr. H. H. Gurlcr-- experi
mental discoveries.

II beg'ns toloiik as if the colder erenm
eiiu be churned the moro butter it will
bring.

j August is perhaps tho very worst
month in the year for microbes, fotil

'odorsiind noxious vuixh-- of ail kind.
It y.t been observed that Ibocholel'H 111

ways rages woiit in August and thn
early pint of hVptonibor. During At- -

f ii' t, therefore, t'lo-- e who handle milk,
i ieain, bufii i and cheo: o will lued M
t o doubly Hie! tiij.ly direful o.i tocleati

Who appreciate

Good Work
Will save money and time by calling on us for

CIRCULAR COW DARN.

It Will (let SiunHne In Nearly
Wlmlow Auyhow.

Hero 8 (1110 mini's idea of a model
barn. It lian rcoiu for cows and horses
Wh, with loft overhead for grain. The
objection to bas;-men- t Ktablcs nr hh
nearly obviated huro an they could bo
nuywhcre.

Iii tliin bam, or any bam, thn animals
should all head outward so as to got the
air and light. Tho neat ventilator at the

ISOrVD IURN.
top shows that tho animals Ret fresh air
in winter. Tho greatest objection to a
bneenient Ktable, is tliat tho mointure
from tho animalx rises through tho floor
above and penetrates tho hay and grain
stored upon that floor and often molds
them.

On tho whole,, however, this barn is
built on an excellent pattern. One more
convenient for tho storing and distribu-
tion of food for live stock could not well
lie. devised.

j Tho Hcifrr.
Wo must breed this calf into n cow in

order that filio may pivo n flow of milk
at 2 years of no and in order to get
her into tho habit of Kivinp; milk. The
averajio man does not understand that a
lieifer must eat no us to furnish nutri-
tion out of her food for her own suste-
nance first. Here aro (00 or 700 pounds
that she must keep up to a temperature
of OB degrees or GÍ) decrees, or she dies.
You saw how difficult it was to keep
comfortable in this room when our stove
had little coal. Imagino heifers placed
in Rich difficult conditions, where the
owner docs not build a fire to aid them
in storing up energy. What does tho cow
do? She consumes more fuel in order to
keep her temperature up to tho proper
jMiint before nho begins to uso any to
make milk. Sho has to have a mainte-
nance ration.

Now Kho lias conceived, and it is na-

ture's law to reproduce. Naturo sacri-
fices everything for that. So the young
calf must raise another calf in the
uterus. Sho must maintain a heat up to

00 degrees, or nho d:e. Koino men
treat theso youiiff heifers rs though they
were basswood Indians in front of a to-

bacco store, with just almut as mnch
consideration. The next thing is the
littlecalf drops n calf. If it comes from

good family, the man is likely to rai.so
that calf. Now, as a rule, it should not
bo rayed. It was merely a necessity to
jret the lieifer started to givomilk. Milk
tho heifer throe months, bho is turn-
ed out on fair grass very likely early in
Hay. In Juno she is asked to give

calf and is bred ngain. Then yon
nsk her to give milk. You aro disap-
pointed if yon don't get from one-hal- f

to one pound of butter. And then yon
want her to grow. Thnro is a threefold
riemmid m?.do on this heifer. I appeal
to you, gentlemen, wo aro asking that
heifer to do too much, to perpetuate her-
self with all these demands upon her.

i Suppose fho is row 0 years old. Sho
gives a large quantity of butter. Yon
ask her to still retain snfllcient vigor to
transmit to her oflspriiigall of her good
nnalitios and a little more. If that cow
has been engaged in her business of giv-
ing milk, sho is nervus ; nhe has com-
paratively little force which comes from
Híncelo and energy. How are wo going
to get that force? Why, through the
main. Ho has a life of comparativo caso
mid is the proper bank from which to
draw. His physical organization is not
nil milked away. You will agree with
ino that ho should bo in tho highest pos-

sible physical condition in order to over-
come this difficulty wo havo with tho
dam. frof esfor Roberts.

, Which l'nyn Jloat?
To prove vhvh is tho more proftablo

market, tho creamery or a milk associa-

tion, in riiihidlephi.'i two dairymen
to Dr. A. T. Nenio month by

month, one sending his milk to Phila-
delphia, the other to n creamery which
paid by test. The one pent 214 quarts
of mill: to I'lii ladolphia, for which he
received II. 1 cents per quart, or f 1,027. --

'!;!, the inillc averaging 4.3 ier cent of
fat for tho year. Tho other sent 1:1,214
quarts of fi per cent milk to the creniu-cry- ,

receiving íl.OTU.M. Had tho first
wnt his 4.8 milk to tho creamery he
would have lost f 101.01, ami hud tho
second sent his fi or cent milk to the
city he would havo lost $tíU:l. "That
is," said Dr. Nealo, "in tho city trade
lio distinction in price is made between
it product with 5 jxt cent mid one with
4 3 per rent of bntter, yet in J:,214
qiiaits of milk this difference on a
rrennicry basis if J resents If I .MU7. "
J'llllll l( Ipljl.l ICllger.

(tiro ()" I'nmi mil.
It ei"iin that t'io iii.niuf:ieture(,f oleo-

margarine is fallieg i.tT. This is due no
(I'MiliMo the recent legislation and thu
disposition of pndticeis of butler to
watch the s ll:ug of oleo very closely.
Daring April only 41,70 f)0 pound tubs
went turned oni ul C l'ie.ii,M against óT,-h:-

for A;n il. Doling tlic past ten
liioiilhs of tlie tiwal year v.t.lMíl tul
IwiVi' been luau'ii.icir.ii' I il4.ii!l-,- t 70S.-i.-

for the r.m.e lime bet e.ir. Histon
coiisuinpt Ion hliuiv ii ilw! if 7 5 per
cent sill'''1 the cufi: iceiit of the state
law, wl'leh lie I'liio d SI.'toN snprcm
i ; ui ' c : . ,! : . i j..1.

Drtlritble Sorta an Irvtlrrl by Textil Made
ut Several Experiment Stations.

A bulletin from the New York station
tearing the title, "Varieties of Straw-
berries," consists of a tabulation of tho
replies received from 110 correspondents
throughout tb state iu regard to tho
different varieties grown in their

Tho Wilson strawberry still ap-

pears to be tho leading variety for gen-

eral cultivation, followed by Crescent,
Bnbr.ch.Haverland, Warfieldand Parker
Earlo. Each important strawberry cen-

ter has its own list of favorites, varying
according to locality. Iu Oswego oouu-ty.f-

example, Parker Earle and Bubach
are preferred to Wilson and Crescent.
Tho mast popular early variety is
Michol, with Crescent ranking second.
Parker Earle and Gundy are wom-mende- d

as late berries. The Crescent is
considered the most productive variety,
with Wilson and Warfiold ranking sec-

ond and third. As shippers Wilson,
Parker Earle aud Warfiold received tho
greatest numbor of votes. In regard to
the best berry for home use 81 variotioa
are mentioned by 101 correspondonta,
Bubach, Crescent, Jessie and Wilson re-

ceiving the most votes for this honor.
In all 52 varieties are recommended,
but tho most prominent are Wilson,
Crescent, Bubach, Havorland, Parker
Earlo, Warfield, Michol, Gaudy and
Jessie.

From tho Utah comes a bulletin giv-
ing uotes on 14 varieties of strawber-
ries, and Parker Earle, Sharpless and
Thompson No. 7 are recommended.

On the grounds of the Colorado sta
tion 88 varieties wero tosted.

Michel Early is recommended as a de
sirable extru early berry, while tho most
attractive berry iu appearance and flavor
was Edward Favorite. For market va-

rieties are recommoude.d Wnrileld, Par-
ker Earlo, Edward Favorite, Boynton
and Woolverton.

The following are tho best of tho va
rieties that have been thoroughly tested
at tho Ohio station: Bubach, Crescent,
Enhanco, Greenville, Haverland, Lorett,
Muskiugham, Parker Earlo aud Warfiold.

About Greenhouse Roof.
Rural New Yorker contributes tho

following points about greenhouse roofs :

A pitch of 20 degreos, six inches to tho
foot, is about as flat as can bo safely
usod. Thirty degroos, seven inches to
tho foot, is much better, as there is thou
enough adhesion of the inside drip to
tho glass to carry it dowu to tho plato.
Grooved sash bars are growing in favor
and should be used, where obtainable,
as they cost but a tritio moro than the
plain bars and carry off considerable
leakage am condensed moisture that
might otherwiso drip. They do not
gather moisture from tho glass between
the bars.

greenhouses
are still in an experimental stato. The
general consensus of opinion seemB to
be that they admit more sunlight at
midwinter than tho usual stylo and less
at the beginning and end of the season,
when tho anglo of tho sun is passing
that of tho northern slope. They are
cooler and more comfortable in summer.
Tho one serious objection, which great
ly limits their range of usefulness, is
that, if tall growing plants are placed
in the front or south bench, where the
head room is greatest, they shade tho re
maining portions of the honso badly, as
tho north bench must of necessity be
placed low. Very good results are claim-
ed when low plants requiring much sun
light aro grown.

The Lotua Lily.
Nelumbhim speciosum, tho lotus lily

and its varieties, are of comparatively
recent introduction into the United
States, but its culturo as a hardy plant
is becoming general, its naturalization
aud success being phenomenal. Twelve
or fourteen years ago E. D. Sturte-van- t

first planted Nelnmbium speci-osu-

in a mill pond at Bordentown, N.
J. It roou established itself nnd proved
its hardiness in that locution. Since
that timo it has grown as freely and
bloomed more profusely than the Anion- -

lOTfS l.ll.lfS.
can species, Nelumbinui luteum. Their
introduction into Central park, New
York, Lincoln and other parks and gar-

dens In Chicago, Philadelphia, St. Louis
und Boston marks an era in American
floriculture. July nnd August nro the
flowering mouths for tho tielnmhfuin.

Fine specimens rro to bo seen in gar-
dens of no larger dimensions than two
or thn-ecit- lots nnd where a small tank
10 by II feet, or a vat 0 feet In diameter,
or a hogshead sunk into the ground to
tho natural level, or even made from
tho half of n kerosene barrel, may

lifted with necew. In all cases whero
Artificial resources nro it g'iod rich
noil nuil plenty rf it is necessary to cu'
tivafe iiulnniMnin. The chief point In
planting is r.pp.iri nlly not to plant mi-ti- l

th" weatliir in favorably for quiüc
giow 111.

Commercial Printing !

l .

Sam Foh do Lawd's sake, Peta,
wha' foh yon cat tin down dora nice
trees?

Pete Can't you see, niggah, dat
dey'8 jis' invitin a lyuchin party.
Truth.

A Drop In Wheat.

mmK4

fililí
feTJ! ' li

Life,

Within the Law.

4fi t?&Vmm: .

Unelo Mose Good morniu, deacon.
Whu' for youse gwine and tied dem box-i- n

gloves on de ole mule's hind feet?
Deacon Dis ere mulo is a hard hit-

ter, nnd it's agin de law to use baro
nuckels, so I'ze put de gloves on him.
Texas Sifting,.

Their Cnatora.

Visitor Do your neighbors take a
Sunday paper?

Fair Suburban Householder When
they get up before wo do. St Jumes
Budget

At tlnirih Wedding.

r

'VA spi.bi' Moa

Sho The groom seems quito cool
no --Tho brido in from Boston. Life.

A (Hlck Itcaponar,

W t-
-Nt

Old C.vhly (giving IiÍh son o check)
Wow. bo careful, my b y. iteiiiembcr
fo il and bin mc iiiy aro noon piiiird,
Mliend.ill C'ukIíIv Yo, nlr, nnd thank

you fur h;ivinr obligid mo ho promptly,

We Guarantee Satisfaction.

Book
xnn'Q) I X I ' LI

Equipped to Do

of Job Work
Visitisig Card to
in. Poster.

Men

Work !

.' IH X t fQ&a

delivered when promised.

of the best country paper
territory,

Executed in a satisfactory manner, at prices commensurate

only with good work, and

Legal Work I

Blanks of All Kinds

On Hand and foi Sale !

We print these blanks ourselves and guarantee their

Leg;al Accuracy.

mm:
"Will pay for 52 numbers

in the

JJlJOj x

Vliicli is also Unexcelled as

An Advertising Medium-- S.'.nbutr'ii Álag.-üino- .


